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SUGGESTED DEFINITIONS FOR CANNED 
VEGETABLES ARE PUBLISHED 


Vegetable Mixtures Not Included—Ten Days in 
Which to File Objections 


The August 15th issue of the Federal Register contains 
the report of Frank S, Hassell, Presiding Officer at the pub- 
lic hearing on April 24-26, to the Secretary of Agriculture 
regarding definitions and standards of identity for a com- 
prehensive list of canned vegetables. This report consists of 
(1) a general statement of the conduct of the public hearing 
and the testimony that was introduced, (2) the “Suggested 
Findings” of the Presiding Officer based on the evidence in 
the official record of the public hearing, (3) a “Suggested 
Regulation” containing what the Presiding Officer believes 
to be reasonable definitions and standards of identity, based 
upon the evidence contained in the record of the hearing, 
and (4) notice of time within which to file objections. 


Of especial importance is the reference in the general state- 
ment to the abandonment of consideration of vegetable mix- 
tures, which was a subject of testimony at the hearing. This 
reads as follows: 


\s to canned mixtures of the vegetables named in the 
proposals, the use of vegetable ingredients of the type clas- 
sified, generally, as “acid vegetables” with those not so 
classified necessitates processing techniques, varying as the 
several ingredients vary within those classifications, not only 
to protect the health of consumers, but also to insure market- 
ability. (R. 434-6, 438.) There is no evidence concerning 
all the commercial packs of the mixtures set up in the pro- 
posals, nor all the varying processing techniques necessarily 
employed, There is no evidence that it would be practicable 
or reasonable from the standpoint of the canner, nor be 
promotive of honesty and fair dealing in the interest of the 
consumer, to require similar proportions of each of the sev- 
eral vegetable ingredients in each mixture of two, three, four, 
or more of such vegetables. In the circumstances, no findings 
of fact are made with respect to fixing and establishing, under 
its common or usual name, a reasonable definition and stand- 
ard of identity for each of the canned foods prepared from 
two, three, four, or more of said vegetables. 


‘the notice of time in which to file objections states: 


Those interested persons who desire to file objections to 
an) matter set out in the foregoing suggested findings of 
fut, conelusions in the form of a regulation, and order, or 
writen arguments or briefs in support of exceptions to rul- 
ing. of the Presiding Officer at said hearing, may, within ten 
days after the receipt of the Federal Register containing 
this report, transmit to and file with the Hearing Clerk, Office 
of the Solicitor, United States Department of Agriculture, 
Washington, D. C., such objections, or exceptions, in writing, 
accompanied by brief statements concerning such objections 
or +xceptions, referring specifically to the relevant suggested 


findings, conclusions, in the form of a regulation, or order 
to which such objections are filed, and to such exceptions and 
the pertinent pages of the transcript of the evidence and 
the proceedings. 


SUGGESTED FINDINGS OF FACT 
Meaning of Terms and Manner of Statement 


A. By the term, “common or usual name,” or “common or 
usual names,” as used herein, is meant the name, or names, 
whereby the canned food or vegetable is herein designated. 

B. When two or more unit-forms of a vegetable are specified 
herein after the common or usual name of the vegetable, 
each unit-form so specified is understood to be an ingredient 
in the canning of such vegetable; that is, an optional in- 
gredient; and the common or usual name of such vegetable 
is the name, or names, whereby such vegetable in such 
unit-form, or unit-forms is designated. 


1, KOHLRABI 


That there is no evidence whatsoever that there is a canned 
food prepared from the succulent vegetable commonly known 
as kohlrabi. 


2. ALL OTHERS CANNED IN SUCCULENT STATE 


That all the other vegetables named in the notice and 
proposals of the Secretary are canned in their succulent state 
when they are of sufficient size to be suitable and useful for 
food and before they have lost their natural moisture and 
tenderness and have become hard or tough. (R. 12-14, 238) 


3. GENERAL PRE-CANNING AND CANNING PROCEDURE 


That, in general, before such vegetables are canned, or 
processed for canning, they are cleaned and the inedible 
portions, excepting the cobs of corn-on-the cob and certain 
portions of the artichokes, and other undesirable or unsuit- 
able portions, are removed. The remaining portions are 
placed in cans, or containers, either as whole units or in 
smaller units, and the interstices are filled with water suffi- 
cient for processing purposes (except in the case of pimientos 
(R. 83) and artichokes (R. 14)), with or without the addi- 
tion of salt, and in the cases of white corn (R. 49), yellow 
corn (R. 54), field corn (R. 59-60), and sweet potatoes 
(R. 88, 89), with or without the addition of sugar. Steam 
or hot water may be applied to the vegetables for softening 
or blanching; the container is sealed, and heat is applied to 
the food to prevent spoilage. (R. 12, 13, 14, 49, 54, 59, 60, 
83, 88-89, 238) 


4, CERTAIN COMMONLY KNOWN VEGETABLES—-CANNING PROCESS 


That each of the canned vegetables listed in this para- 
graph is listed in the name by which it is commonly known; 
that each such vegetable is the food prepared by packing in 
a container the immature, succulent vegetable, which may 
be more particularly defined and identified in a subsequent 
paragraph bearing such name as a caption, filling the inter- 
stices with water, with or without adding salt, sealing the 
container and so processing the food by application of heat 
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as to prevent spoilage; that the name of each said vegetable 
and the name by which it is commonly known is: 

Asparagus. Kale. 

Bean Sprouts. Mushrooms. 

Green Beans. Mustard Greens. 


Wax Beans. Okra. 

Shelled Beans. Onions. 

Lima Beans. Parsnips. 
Beets. Black-Eye Peas. 
Beet Greens. Field Peas. 
Broccoli. Potatoes. 
Brussels Sprouts Red Sweet Peppers. 
Cabbage. Rutabagas. 
Carrots, Salsify. 
Cauliflower. Spinach, 
Celery. Swiss Chard. 
Collards. Truffles, 


Dandelion Greens. Turnip Greens. 
Green Sweet Peppers. Turnips (other than Rutabagas). 


(R. 19, 22-3, 25-41, 43-9, 58-9, 62-4, 62-98, 100-102, 
118-9, 127, 129-31, 191, 196-8, 238, 242-7, 252, 370, 372, 
379-81, 393-4, 399-401, 543, 548-9, 552-3, 554-5, 584-6.) 


5, OTHER COMMONLY KNOWN VEGETABLES—CANNING PROCESS— 
WHITE CORN, YELLOW CORN, FIELD CORN 


That each of the canned vegetables which is commonly 
known as white corn, or white sweet corn; yellow corn, or 
yellow sweet corn; field corn, is the food prepared by (1) 

acking either of such commonly known, immature, succu- 
font vegetables, or the whole grains, or whole kernels of 
such corn, in a container, with or without adding salt, and 
filling the interstices with water; or (2) mixing with water 
and packing the cut and crushed grains or kernels of either 
of such immature, succulent vegetables, so commonly known, 
in a container, with or without adding sugar and salt; and 
sealing the container and so processing the food by applica- 
tion of heat as to prevent spoilage (R. 49, 54, 59-62, 214, 
238, 260-63, 280, 556); that each of said vegetables is more 
noe mg. defined and identified in a subsequent paragraph 

aring such name as a caption. 


6. ANOTHER COMMONLY KNOWN VEGETABLE—CANNING PROCESS-— 
SWEET POTATOES 


That the canned vegetable which is commonly known as 
sweet potatoes is the food prepared by packing in a con- 
tainer the immature, succulent vegetable commonly known 
as sweet potatoes, filling the interstices with water (except 
where the potato ingredient is mashed), with or without 
adding salt and sugar, or salt or sugar, sealing the container 
and so processing the food by application of heat as to 
prevent spoilage (R. 88-91, 238, 370, 380-1, 393, 399-401, 
552-3, 585); that said vegetable is more particularly defined 
and identified in a subsequent paragraph bearing such name 
as a caption, 

7. ARTICHOKES 


Definition—Identity. That canned artichokes is the food 
prepared by packing buds, or flower buds, of immature 
succulent vegetable plants commonly known as artichokes in 
a container, filling the container with water, or an edible 
vegetable oil, with or without salt, sealing the container, and 
so processing the food by application of heat as to prevent 
spoilage. (R. 14, 238, 359-60) 

Optional forms of ingredients. That the artichoke ingre- 
dient in canned artichokes may be: whole; half or halves, 
halved; whole hearts, half hearts, halved hearts; quarter 
hearts, or quartered hearts; and that any such ingredient may 
be used in canning artichokes. (R. 15, 114-15, 202, 359-60) 

Forms of ingredient declared on label. That when either 
of such optional ingredients is used, it should be stated on 


the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use. (R. 16, 114-115, 202, 238, 359-60) 


Acids optional ingredients declared on label. That citric 
acid, cider vinegar and white wine vinegar (but in no case 
in such quantity as to reduce the pH. of the canned artichokes 
to a point below 4.5) are ingredients optional with the canner 
of artichokes; and when any such ingredient is used, it 
should be declared on the label by the statement: 


“Citric Acid Added,” or “Added Citric Acid”; “Cider 
Vinegar Added,” or “Added Cider Vinegar”; “White Wine 
Vinegar Added,” or “Added White Wine Vinegar”; in such 
proximity to the name of the vegetable as to be readily seen 
under usual and customary conditions of purchase and use. 
(R. 14-16, 115-16, 202, 216-17, 227-8, 238, 359-361, 551-2, 
584-5, 594) 


Edible vegetable oils optional ingredients declared on label. 
That an edible vegetable oil is an ingredient optional with 
the canner of this food, and, when used, its name should be 
set forth on the label by the statement,“............. Oil 
Added”, or “With added .............. Oil” (the blank to 
be filled in with the common or usual name of the oil so used), 
in such proximity to the name of the vegetable as to be readily 
seen under customary conditions of purchase and use. (R. 17, 
238, 359, 376) 

8. ASPARAGUS 


Optional forms of ingredients. That the asparagus ingredi- 
ent, in canned asparagus, may be: stalks or spears; cut stalks 
or cut spears; peeled stalks or peeled spears; tips, or peeled 
tips; points; bottom cuts; and that “stalks” or “spears” are 
the full length of the vegetable, usually not more than 644 
inches in length, nor less than 4 inches; that “tips” are the 
upper portion of the vegetable, usually not more than 4 
inches in length, nor less than 344 inches; that “points” are 
the upper portion of the vegetable, usually less than 344 
inches in length; that “bottom cuts” are the portions of the 
“stalk” or “spear” remaining after the “tips” have been re- 
moved. (R. 19, 183-4, 186, 210, 226, 365-68, 387-9, 
537-8) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on the 
label in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 20, 184, 226, 238) 

Acids optional ingredients declared on label. That citric 
acid, cider vinegar and white wine vinegar (but in no case 
in such quantity as to reduce the pH. of the canned asparagus 
to a point below 4.5) are ingredients optional with the canner 
of asparagus; and when any such ingredient is used, it should 
be declared on the label by the statement: 

“Citric Acid Added”, or “Added Citric Acid”; “Cider 
Vinegar Added”, or “Added Cider Vinegar”; “White Wine 
Vinegar Added”, or “Added White Wine Vinegar”; 
in such proximity to the name of the vegetable as to be 


readily seen under usual and customary conditions of pur- 
chase and use. (R. 20-1, 184, 226-8, 238, 365, 372, 537-8) 


9, BEAN SPROUTS 


Definition. That canned bean sprouts is the food prepared 
from the immature, succulent sprouts of the Mung bean. (R. 
22-3, 238) 

10. GREEN BEANS 


Optional forms of ingredients. That the green bean in- 
gredient, in canned green beans, may be: whole; cut; sliced 
lengthwise, or shoestring; and that any such green bean in 
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credient may be used in canning green beans. (R. 23-25, 
116-18, 188-9, 203-4, 238, 309-12, 541-2, 570-77, 591-2) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on the 
label in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R, 23-4, 238) 


ll, WAX BEANS 


Optional forms of ingredients. That the wax bean ingredi- 
ent, in canned waxed beans, may be: whole; cut, sliced length- 
wise, or shoestring; and that any such wax bean ingredient 
may be used in canning wax beans. (R. 25-27, 116-118, 
188-9, 203, 238, 309-12, 541-543) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on the 
label in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 25-27, 238) 


12, SHELLED BEANS 
Definition, That canned shelled beans is the food prepared 


from the immature, succulent seed shelled from green or 
wax bean pods. (R. 27~9, 118-19, 123, 192, 238, 550) 

Optional form of ingredient declared on label. That the 
shelled bean ingredient, in canned shelled beans, may be the 
immature, succulent seed shelled from the broken or cut 
green or wax-bean pods, to which “snaps” may be added and 
when “snaps” are added, the labels should bear the state- 
ment: “With Snaps,” or “Snaps Added,” in such proximity 
to the name of the vegetable as to be readily seen under usual 
and customary conditions of purchase and use. (R. 28, 
238) 


13, LIMA BEANS 


Regional synonymous name. That “butter beans,” in the 
region which includes the southern half of the United States 
cast of the Mississippi River, is the name by which canned 
small lima beans are known. (R. 124, 204, 220, 299, 308, 
325, 355-6, 550, 584 

14, BEETS 


Optional forms of ingredients. That the beet ingredient 
in canned beets may be: whole; slices, or sliced; quarters, 
or quartered; dice, or diced; cut; shoe-string; and that any 
such ingredient may be used in canning beets, (R. 31-32, 
114, 238) 


Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on the 
label in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 32-33, 238) 

Vinegar an optional ingredient. That cider vinegar is an 
ingredient optional with the canner of this food and, when 
uscd, its presence should be stated on the label with the 
words “Cider Vinegar Added”, or “With Added Cider Vine- 
gar”, in such proximity to the name of the vegetable as to 
l readily seen under usual and customary conditions of 
purchase and use, (R. 31-33, 238) 


Spice an optional ingredient. That spice is an ingredient 
optional with the canner of this food and, when used, its 
presence should be stated on the label with the words 
“With Added Spice”, or “Spice Added”, (or in lieu of the 
word “Spice” the common or usual name or names of the 
spice or spices may be used), in such proximity with the 
name of the vegetable as to be readily seen under usual and 
cvstomary conditions of purchase and use, (R. 31-33, 238) 


15, BEET GREENS 
Definition. That canned beet greens is the food prepared 


from the immature, succulent leaves, or such leaves and the 
immature root, of the succulent vegetable, commonly known 
as beets. (R. 34-36, 238) 


16. BROCCOLI 


Definition. That canned broccoli is a food prepared from 
the immature, succulent heads of the broccoli plant. (R. 36- 


17. BRUSSELS SPROUTS 


Definition. That canned brussels sprouts is a food pre- 
pared from the immature, succulent sprouts of a special 
variety of cabbage commonly known as brussels sprouts. 
(R. 37-39, 238) 

18, CABBAGE 


Definition. That canned cabbage is the food prepared from 
cut pieces of the immature, succulent heads of the cabbage 
plant. (R. 39-40) 

19, CARROTS 


Optional forms of ingredients. That the carrot ingredient 
in canned carrots may be: whole; slices, or sliced; quarters, 
or quartered; dice, or diced; cut; shoestring; and that any 
such carrot ingredient may be used in canning carrots. (R. 
41, 114, 238) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use. (R. 41-43, 238) 


20. CAULIFLOWER 


Definition. That canned cauliflower is the food prepared 
from cut pieces of the immature, succulent heads of the cau- 
liflower plant. (R. 43-45, 238) 


21. CELERY 


Optional forms of ingredients. That the celery ingredients 
in canned celery may be: cut; hearts; and that any such celery 
ingredient may be used in canning celery; and that “cut” 
celery consists of pieces of stalk cut about one-half or three- 
quarters of an inch long. (R. 46, 238, 370, 379, 543) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable 
as to be readily seen under usual and customary conditions 
of purchase and use. (R. 46, 125, 238, 370, 379, 543) 


Acids optional ingredients declared on label. That citric 
acid, cider vinegar and white wine vinegar (but in no case 
in such quantity as to reduce the pH. of the canned celery 
to a point below 4.5) are ingredients optional with the canner 
of celery; and when any such ingredient is used, it should 
be declared on the label by the statement: 

“Citric Acid Added,” or “Added Citric Acid,” “Cider 
Vinegar Added,” or “Added Cider Vinegar”; “White Wine 
Vinegar Added,” or “Added White Wine Vinegar”; in such 
proximity to the name of the vegetable as to be readily seen 
under usual and customary conditions of purchase and use. 
(R. 81-83, 196-98, 238, 242-47, 372, 548-9, 584) 


22. COLLARDS 


Definition, That canned collards is the food prepared 
“oo succulent leaves of the collard plant. 
(R. 47- 
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23. WHITE CORN 


Optional forms of ingredients. That the white corn in- 
gredient in canned white corn may be on-cob; whole grain 
or whole kernel; crushed; and that any such white corn 
ingredient may be used in canning white corn. (R. 49, 173- 
75, 178, 209-10, 214, 223-24, 260-63, 273-75, 543-45, 546- 
48, 564-67, 577-79) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use. (R. Same as in preceding paragraph) 

Starch optional ingredient declared on label. That starch, 
in such an amount as to prevent lumpiness, is an ingredient 
optional in the canning of white crushed (sweet) corn; and 
when such optional ingredient is used, its presence should 
be declared on the label by the statement, “With Added 
Starch,” or “Starch Added,” in such proximity to the name 
of the vegetable as to be readily seen under usual and custo- 
mary conditions of purchase and use. (R. 51-53, 238-9) 

Synonymous name. That “white sweet corn” is a synony- 
mous name for “white corn.” (R. 49, 175, 556) 


24. YELLOW CORN 


Optional forms of ingredients. That the yellow corn ingre- 
dient in canned yellow corn may be on-cob; whole grain or 
whole kernel; or crushed; and that any such yellow corn 
ingredient may be used in canning yellow corn. (R. 54, 
172-74, 209, 214, 221-22, 238, 269, 271, 505-6-7, 545-48, 
556, 564-67, 577-79, 582-3) 

Forms of ingredients declared on label. That when 
either of such optional ingredients is used, it should be 
stated on the label in such proximity to the name of the 
vegetable as to be readily seen under usual and customary 
conditions of purchase and use. (R. 56-7, 238-9, 556) 

Starch optional ingredient declared on label. That starch, 
in such an amount as to prevent lumpiness, is an ingredient 
optional in the canning of yellow crushed (sweet) corn; and 
when such optional ingredient is used, its presence should 
be declared on the label by the statement “With Added 
Starch,” or “Starch Added,” in such proximity to the name 
of the vegetable as to be readily seen under usual and cus- 
tomary conditions of purchase and use. (R. 55-6, 238-9) 

Synonymous name. That “yellow sweet corn” is a synony- 
mous name for “yellow corn.” (R. 54, 175, 556) 


25. FIELD CORN 


Optional forms of ingredients. That the field corn ingre- 
dient in canned field corn may be whole grain or whole ker- 
nel; crushed; and that any such field corn ingredient may 
be used in canning field corn, (R. 60-61, 214, 238) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on the 
label in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 61, 238) 


26..DANDELION GREENS 


Definition. That canned dandelion greens is the food pre- 
pared from the immature, succulent leaves of the dandelion 
plant. (R. 58-9, 238) 


27. GREEN SWEET PEPPERS 


Optional forms of ingredients. That the green sweet pep- 
per ingredient, in canned green sweet peppers, may be: 
whole; halves, or halved; irregular pieces; and that any such 


unit or ingredient may be used in canning green sweet pep- 
pers. (R. 81-83, 196-98, 238, 242-47, 548-9, 585) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on the 
label in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 81-83, 196-98, 238, 242-47, 548-9, 584) 

Acids optional ingredients declared on label. That citric 
acid, cider vinegar and white wine vinegar (but in no case 
in such quantity as to reduce the pH. of the canned green 
sweet peppers to a point below 4.5) are ingredients optional 
with the canner of green sweet peppers; and when any such 
ingredient is used, it should be declared on the label by the 
statement: 

“Citric Acid Added,” or “Added Citric Acid”; “Cider 
Vinegar Added,” or “Added Cider Vinegar”; “White Wine 
Vinegar Added,” or “Added White Wine Vinegar”; in such 
proximity to the name of the vegetable as to be readily seen 
under usual and customary conditions of purchase and use. 
(R. 81-83, 196-98, 238, 242-47, 372, 548-9, 584) 


28. KALE 


Definition. That canned kale is the food prepared from 
the immature, succulent leaves of the kale plant. (R. 62-4, 
238) 

29, MUSHROOMS 


Definition, That canned mushrooms is the food prepared 
from the immature, succulent, edible species of fungi, known 
as the common mushroom. (R. 64-7, 238) 

Optional forms of ingredients. That the mushroom ingre- 
dient, in canned mushrooms, may be: buttons; whole; slices, 
or sliced; irregular pieces and stems, and that any such 
ingredient may be used in canning mushrooms. (R. 64-67, 
238, 548, 583-4) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use. (R. 64-67, 238, 548-9, 584) 

Acids optional ingredients declared on label. That citric 
acid, cider vinegar and white wine vinegar (but in no case 
in such quantity as to reduce the pH. of the canned mushi- 
rooms to a point below 4.5) are ingredients optional with 
the canner of mushrooms; and when any such ingredient 
is used, it should be declared on the label by the state- 
ment: 

“Citric Acid Added,” or “Added Citric Acid”; 

“Cider Vinegar Added,” or “Added Cider Vinegar”; 

“White Wine Vinegar Added,” or “Added White Wine 
Vinegar”; 
in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 64-67, 203, 238-9, 371-2, 594-9) 


30, MUSTARD GREENS 


Definition. 


That canned mustard greens is the food pre- 
pared from the immature, succulent leaves of the mustard 


plant. (R. 67-9) 


31, OKRA 


Definition. That canned okra is the food prepared from 
the immature, succulent pods of the okra plant. (R. 69 71, 
238) 

Optional forms of ingredients. That the okra ingredient, 
in canned okra, may be: whole or cut; and that any such wait, 
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or ingredient, may be used in canning okra. (R. 70-71, 
238) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use, (R, 70-71, 238) 


32. ONIONS 


Optional forms of ingredients. That the onion ingredient 
in canned onions may be: whole, or cut; and that any such 
unit or ingredient may be used in canning onions, (R. 71-73, 
238) 

Forms of ingredients declared on label, That when either 
of such optional ingredients is used it should be stated on the 
label in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 71-73, 238) 

Acids optional ingredients declared on label. That citric 
acid, cider vinegar and white wine vinegar (but in no case 
in such quantity as to reduce the pH. of the canned onions 
to a point below 4.5) are ingredients optional with the can- 
ner of onions; and when any such ingredient is used, it 
should be declared on the label by the statement: 

“Citric Acid Added,” or “Added Citric Acid”; “Cider 
Vinegar Added,” or “Added Cider Vinegar”; “White Wine 
Vinegar Added,” or “Added White Wine Vinegar”; 


in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use, (R. 71-73, 203, 238, 371-2, 594-5) 


33. PARSNIPS 


Optional forms of ingredients. That the parsnip ingredient 
in canned parsnips may be: whole, quarters, or quartered; 
slices, or sliced; cut, shoestring; and that any such unit or 
ingredient may be used jn canning parsnips. (R. 73-76, 
238) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use. (R. 73-76, 238) 


34. BLACK-EYE PEAS 


Definition. That canned black-eye peas is the food pre- 
pared from the immature, succulent seeds shelled from black- 
eye peas, (R. 76-8, 238) 

Optional form of ingredients—Label declaration. That im- 
mature, succulent, broken or cut pods of black-eye peas, com- 
monly known as “snaps” is an optional ingredient in the 
canning of black-eye peas; that when used, such optional 
inuredient should be declared on the label by the statement: 
“With Snaps,” or “Snaps Added,” in such proximity to the 
name of the vegetable as to be readily seen under usual and 
customary conditions of purchase and use. (R. 76-78, 238) 


35, FIELD PEAS (OTHER THAN BLACK-EYE PEAS) 


Definition, That canned field peas (other than black-eye 
peas) is the food prepared from the immature, succulent 
~cds shelled from field peas, other than black-eye peas. (R. 
‘6 80, 238, 549-50) 

Optional form of ingredient—Label declaration, That im- 
ture, succulent, broken or cut pods of field peas (other 
thon black-eye peas), commonly abe as “snaps,” is an 
optional ingredient in the canning of this food; that when 
usd, such optional ingredient should be declared on the 


label by the statement: “With Snaps,” or “Snaps Added,” 
in such proximity to the name of the vegetable as to be readily 
seen under usual and customary conditions of purchase and 
use. (R. 78-80, 238, 549-50) 


36. PIMIENTOS 


Definition—Identity. That canned pimientos is the food 
prepared by packing in a container the flesh of the succulent, 
red-ripe vegetable, commonly known as pimientos, after it 
has been softened by blanching, sealing the container, and 
so processing the food by application of heat as to prevent 
spoilage. (R. 83-86, 191, 238, 252, 549, 584) 

Optional forms of ingredients. That the pimiento ingre- 
dient in canned pimientos may be: whole; irregular pieces; 
and that any such unit or ingredient may be used in canning 
pimientos. (R. 83-86, 191, 213, 238, 252, 548-9, 584) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use. (R. 83-86, 191, 213, 238, 252, 548-9, 584) 

Acids optional ingredients declared on label. That citric 
acid, cider vinegar and white wine vinegar (but in no case 
in such quantity as to reduce the pH. of the canned pimientos 
to a point below 4.5) are ingredients optional with the canner 
of pimientos; and when any such ingredient is used, it should 
be declared on the label by the statement: 

“Citric Acid Added,” or “Added Citric Acid”; “Cider 
Vinegar Added,” or “Added Cider Vinegar”; “White Wine 
Vinegar Added,” or “Added White Wine Vinegar”; 
in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 83-86, 191, 213, 238, 371-2, 594) 

Edible vegetable oils optional ingredients declared on label. 
That an edible vegetable oil is an ingredient optional with 
the canner of this food, and, when used, its name should be 
set forth on the label by the statement “ 

Oil Added,” or “With Added 

Oil” (the blank to be filled in with the common or usual name 
of the oil so used), in such proximity to the name of the 
vegetable as to be readily seen under usual and customary 
conditions of purchase and use. (R. 83-86, 191, 213, 238) 


37. POTATOES 


Optional forms of ingredients. That the potato ingredient 
in canned potatoes may be: whole; slices, or sliced; pieces; 
dice, or diced; shoestring; and that any such unit or ingredi- 


ent may be used in canning potatoes. (R. 86-88, 127, 238) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use. (R. 86-88, 127, 238) 


38. SWEET POTATOES 


Optional forms of ingredients. That the sweet potato in- 
gredient in canned sweet potatoes may be: whole; pieces; 
or mashed; and that either of such ingredients may be used 
in carining sweet potatoes. (R. 88-91, 238, 370, 380-81, 
393-4, 399-401, 552, (553), 585) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use. (R. 88-91, 238, 370, 380-81, 393-4, 399- 
401, 552-3, 585) 
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39, RUTABAGAS 


Definition. That canned rutabagas is the food prepared 
from the immature, succulent species of turnips commonly 
known as rutabaga. (R. 100-102, 129, 238, 554, 586) 


Optional forms of ingredients, That the rutabaga ingredi- 
ent in canned rutabaga may be: whole; quarters or quar- 
tered; cut; slices, or sliced; dice, or diced; and that either 
of such ingredients may be used in canning rutabagas. (R. 
100-102, 129, 312, 554, 586) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use, (R, 100-102, 129, 130, 312, 554, 586) 


40. RED SWEET PEPPERS 


Optional forms of ingredients declared on label. That the 
red pepper ingredient in canned red sweet peppers may be: 
whole; halves, or halved; irregular pieces; that either of 
such ingredients may be used; and that when either of such 
optional ingredients is used, it should be stated on the label 
in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 80-83, 196-98, 238, 242-47, 548-9, 584) 


Acids optional ingredients declared on label. That citric 
acid, cider vinegar and white wine vinegar (but in no case 
in such quantity as to reduce the pH. of the canned red sweet 
peppers to a point below 4.5) are ingredients optional with 
the canner of red sweet peppers; and when any such ingredi- 
ent is used, it should be declared on the label by the state- 
ment: 


“Citric Acid Added,” or “Added Citric Acid” ; “Cider Vine- 
gar Added,” or “Added Cider Vinegar”; “White Wine Vine- 
gar Added” or “Added White Wine Vinegar”; 


in such proximity to the name of the vegetable as to be 
readily seen under usual and customary conditions of pur- 
chase and use. (R. 80-83, 196-98, 238, 242-47, 548-9, 584) 


41. SALSIFY 


Definition. That canned salsify is the food  ayponen from 
the immature, succulent leaves of the vegetable commonly 
know as salsify. (R. 91-3, 238, 555) 


42. spinach 


Definition, That canned spinach is the food sevens from 
the immature, succulent leaves of the vegetable commonly 
known as spinach. (R. 93-5, 130-31, 238) 


Acids optional ingredients declared on label. That citric 
acid, cider vinegar and white wine vinegar (but in no case 
in such quantity as to reduce the pH. of the canned spinach 
to a point below 4.5) are ingredients optional with the canner 
of spinach; and when any such ingredient is used, it should 
be declared on the label by the statement: 

“Citric Acid Added,” or “Added Citrie Acid”; “Cider 
Vinegar Added,” or “Added Cider Vinegar”; “White Wine 
Vinegar Added,” or “Added White Wine Vinegar”; 
in such proximity to the name of the vegetable as to be read- 


ily seen under usual and customary conditions of purchase 
and use. (R. 93-95, 131, 372, 594) 


43. swiss CHARD 


Definition. That canned swiss chard is the food prepared 
from the immature, succulent leaves of the variety of beet 
commonly known as swiss chard. (R, 95-6, 238) 


44, TRUFFLES 


Definition. That canned truffles is the food prepared from 
the immature, succulent, edible species of fungi, commonly 
known as truffles. (R. 96-8, 238) 


45. TURNIP GREENS 


Definition. That canned turnip greens is the food prepared 
from the immature, succulent leaves of the turnip plant. (K. 
96-8, 238) 


46. TURNIPS (OTHER THAN RUTABAGAS) 


Definition. That canned turnips (other than rutabagas) 
is the food prepared from the immature, succulent vegetable 
commonly known as turnips. (R. 100-2, 238, 554, 585-6) 

Optional forms of ingredients. That the turnip ingredient, 
in canned turnips, may be: whole; quarters, or quartered; 
cut, slices, or sliced; dice, or diced; and that either of such 
ingredients may be used in canning turnips. (R. 100-102, 
130, 238, 370, 395) 

Forms of ingredients declared on label. That when either 
of such optional ingredients is used, it should be stated on 
the label in such proximity to the name of the vegetable as 
to be readily seen under usual and customary conditions of 
purchase and use. (R. 100-102, 238) 


47. OPTIONAL INGREDIENTS FOR ALL VEGETABLES 


That sugar is an ingredient the use of which is optional 
in the canning of each of the vegetables for which a defi- 
nition and standard of identity has been hereinbefore found; 
and when used, its presence should be declared on the label 
by the statement, “With Sugar Added,” or “With Added 
Sugar.” (R. 124, 287-8, 373-4) 

That cider vinegar, or white wine vinegar, is an ingredient 
the use of which is optional in the canning of each of the 
vegetables for which a definition and standard of identity 
has been hereinbefore found; and when used, its presence 
should be declared on the label by the statement, “With Cider 
Vinegar Added,” or “With Added Cider Vinegar”; “With 
White Wine Vinegar Added,” or “With Added White Wine 
Vinegar.” (R. 227-8, 372-3, 551-2, 584-5, 594) 

That spice is an ingredient the use of which is optional 
in the canning of each of the vegetables for which a definition 
and standard of identity has been hereinbefore found; and 
when used, its presence should be declared on the label by 
the statement, “With Spice Added,” or “With Added Spice,” 
or, instead of using the word “spice” in such statement, the 
common or usual name of the spice may be used. (R. 372-3) 

That when two or more of the optional ingredients: sugar, 
citric acid, cider vinegar, white wine vinegar, spice, vege- 
table oil, starch, or snaps, are present in the same canned 
food, instead of the form of label statement hereinbefore sug: 
gested for each such optional ingredient, such statements may 
be combined into a single statement, as, for example, “Citric 
Acid and ................ Oil Added,” or “Cider Vinegar, 
sugar, and spice added.” (R. 17-18, 32-33, 51-52, 56) 

That such of said optional ingredients as are used should 
be stated on the label so that the consumer may be informed 
what ingredient other than the vegetable ingredient and the 
usual packing medium is present. (R. 14, 102, 238) 

Upon the basis of the foregoing findings of fact, it is con- 


cluded that the regulation hereinafter set forth should be 
promulgated. 
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INFORMATION LETTER 


SUGGESTED REGULATION 
Regulation Fixing and Establishing a Reasonable Definition 
and Standard of Identity for Each of the Foods 
Prepared From One of the Succulent 
Vegetables Hereinafter Listed 

52.990 Canned vegetables—Definitions and standards of 
identity; label statements of optional ingredients. (a) A 
canned vegetable for which a definition and standard of iden- 
tity is prescribed in this section is the food prepared from 
one of the following properly prepared, succulent vegetables: 

Artichokes. Whole; half or halves, halved; whole hearts; 
half hearts, halved hearts; quarter hearts, quartered hearts. 

Asparagus. Stalks or spears (over 4 inches long); cut 
stalks, or cut spears; peeled stalks, or peeled spears; tips (not 
less than 314 inches nor more than 4 inches long), or peeled 
tips; points (less than 344 inches long) ; bottom cuts. 

Bean sprouts. 

Green beans, Whole; cut; sliced lengthwise, or shoe- 
string. 

Wax beans. Whole; cut; sliced lengthwise, or shoestring. 

Shelled beans. 

Lima beans or butter beans. 

Beets. Whole; slices, or sliced; quarters, or quartered; 
dice, or diced; cut; shoestring. 

Beet greens, 

Broccoli. 

Brussels sprouts. 

Cabbage. 

Carrots. Whole; slices, or sliced; quarters, or quartered; 
dice, or diced; cut; shoestring. 

Cauliflower. 

Celery. Cut; hearts. 

Collards. 

Dandelion greens. 

White corn, white sweet corn, On cob; whole grain, or 
whole kernel; crushed. 

Yellow corn, yellow sweet corn. On cob; whole grain, 
or whole kernel; crushed. 

Field corn. Whole grain, or whole kernel; crushed. 

Kale. 

Mushrooms. Buttons; whole; slices, or sliced; irregular 
pieces and stems, 

Mustard greens. 

Okra. Whole; cut. 

Onions. Whole; cut. 

Parsnips. Whole; quarters, or quartered; slices, or sliced; 
cults shoestring. 

Black-eye peas. 

Field peas. Other than black-eye. 

Green sweet peppers. Whole; halves, or halved; irregular 
piceces, 

Red sweet peppers. Whole; halves, or halved; irregular 
peces, 
Pimientos. Whole; irregular pieces. 
Potatoes. Whole; slices, or sliced; pieces; dice, or diced; 
vestring. 
Sweet potatoes. Whole; pieces; mashed. 
Nalsify. 
Spinach, 
Swiss chard. 


Truffles. 

Turnip greens. 

Rutabagas. Whole; quarters, or quartered; cut; slices, 
or sliced; dice, or diced. 

Turnips (other than rutabagas). Whole; quarters, or 
quartered; cut; slices, or sliced; dice, or diced, 


(b) If two or more forms of the vegetables are specified 
after the name thereof in subsection (a), each form is an 
optional ingredient. 

(c) Water is added except in the cases of pimientos and 
sweet potatoes in mashed form. The following optional in- 
gredients, in the cases of the vegetable specified after each, 
may be added: 

(1) Citric acid, cider vinegar, or white wine vinegar (but 
not in such quantities as to reduce the pH. of the finished 
canned vegetables to a point below 4.5), in the cases of 
artichokes, asparagus, celery, green sweet peppers, onions, 
mushrooms, pimientos, red sweet peppers, and spinach. 

(2) An edible vegetable oil, in the cases of artichokes and 
pimientos. 

(3) Starch, in the cases of white crushed corn and yellow 
crushed corn, in such quantity as to prevent lumpiness. 

(4)Snaps (immature broken pods) in the cases of shelled 
beans, black-eye peas, and field peas. 

The food may be seasoned with one or more of the fol- 
lowing optional ingredients: 

(5) Salt. 

(6) Cider vinegar, or white wine vinegar. 

(7) Spice. 

(8) Sugar. 

The food is sealed in a container and so processed by 
application of heat as to prevent spoilage. 

(d) The name of each canned vegetable for which a defi- 
nition and standard of identity is prescribed by this section 
is the name whereby such vegetable is designated in sub- 
section (a). 

(e) If two or more forms of the vegetable are specified 
after the name thereof in subsection (a), the label shall bear 
the specified word or words showing the form of the vege- 
table present. 

(f) If one of the optional ingredients: citric acid; cider 
vinegar; white wine vinegar; edible vegetable oil; starch; 
snaps; sugar; or spice is present, the label shall bear the 
statement, or statements: “Citric Acid Added,” or “Added 
Citric Acid”; “Cider Vinegar Added,” or “Added Cider 
Vinegar”; “White Wine Vinegar Added,” or “Added White 
Wine Vinegar”; “.. ...., Oil Added,” or “With 
Added ......... OW” (the blanks to be filled in with 
the common or usual name of the oil); “Starch Added,” 
or “With Added Starch”; “Snaps Added,” or “With Added 
Snaps”; “Sugar Added,” or “With Added Sugar”; “Spice 
Added,” or “With Added Spice,” as the case may be; or 
if two or more of such ingredients are present, the statements 
may be combined, as, for example, “Citric Acid and 

_..., Oil Added” (the blank to be filled in with the 
common or usual name of the oil) ; or “Cider Vinegar, Sugar 
and Spice Added.” In lieu of the word “spice” in such state- 
ment or statements, the common or usual name of the spice 
may be added. 

(g) Wherever the name of the vegetable appears on the 
label so conspicuously as to be readily seen under usual and 
customary conditions of purchase and use, the words and 
statements as specified in subsections (e) and (f) shall imme- 
diately and conspicuously precede or follow such name, with- 
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out intervening written, printed, or graphic matter, except 
that the specific varietal name or names of the vegetable in 
parentheses may intervene. 


Miss Smith Broadcasts Over Washington Station 


Miss Katherine R. Smith of the Home Economics Division 
has been invited to broadcast on the Home Forum Hour of 
WRC, Washington, D. C., radio station, on Monday, August 
21, at 11:30 a.m. She will speak on the work of the Service 
Kitchen of the National Canners Association, telling Wash- 
ington housewives just how she develops and tests recipes 
for canned foods. She will offer to send the booklet, “Sum- 
mertime Recipes for Canned Foods,” the latest publication 
of the Kitchen, to anyone who wishes to write for it. 


PRIVATE CARRIER REGULATIONS 


Examiner Submits Recommendations to Interstate 
Commerce Commission 


Private carriers of property by motor vehicle would be 
made subject, with minor exceptions, to the hours of serv- 
ice and the safety of operation regulations prescribed by the 
Interstate Commerce Commission for common and contract 
carriers (see INronmaTION Letter, March 25, 1939), ac- 
cording to recommendations recently filed by R. W. Snow, 
examiner for the Interstate Commerce Commission. The 
recommendations are part of a report made to the Commis- 
sion following the termination of a series of hearings that 
were instituted to determine if a need exists for the regula- 
tion of private motor carriers, 

In his report to the Commission, the examiner recom- 
mended that individuals between the ages of 18 and 21 be 
permitted to drive and operate farm trucks of a gross weight 
(including load) not in excess of 10,000 pounds. Farm 
trucks are defined by the examiner as motor vehicles con- 
trolled and operated by any farmer and used in the trans- 
portation of his agricultural commodities or in the transporta- 
tion of supplies to his farm, 


Under the proposed regulations, operators of farm trucks 
would be excused from the physical examination required of 
drivers of common carriers, and the prohibition against the 
transportation of passengers in trucks would not be prescribed 
for farm trucks. 


Perhaps the most important exception to the regulations 
prescribed for common carriers is the recommendation of 
the examiner that the daily limit on hours of drivers be not 
applied to drivers of farm trucks, However, drivers of farm 
trucks would be limited to a 50-hour week. 

Finally, the requirement in the common carrier regula- 
tions that drivers maintain a driver's log would not be applied 
to drivers of private carriers. 

The report and recommendations of the examiner are now 
before the full Commission. Owing to the procedure that 
must be followed, it is unlikely that the Commission will 
take final action on the subject of regulation of private car- 
riers by motor vehicle for some months. 


Fruits and Vegetables in Cold Storage 


Total stocks of all frozen fruits on August 1, 1939, both 
quick freeze and cold pack, were reported by the Agricul- 


tural Marketing Service as 130,650,000 pounds, an increase 
over July 1 stocks of 26,540,000 pounds. 

Stocks of frozen vegetables were increased during July by 
8,885,000 pounds. Holdings on August 1, 1939, exceeded 
those of a year ago by 17,175,000 pounds. Most varieties of 
vegetables showed a reduction in stocks during the month, 
exceptions being snap beans and peas, which showed in- 
creases of 2,117,000 pounds and 7,930,000 pounds, respec- 
tively. 


“Foreign Marks of Origin Regulations” 


A new handbook containing summaries of “marks of 
origin” regulations in force in all countries of the world has 
been prepared by the Bureau of Foreign and Domestic Com. 
merce and is now available for distribution to American ex. 
porters. Where special markings of origin are necessary for 
specified products or under special conditions in foreign 
countries, these requirements have been set out in full detail 
so that American exporters and producers can know in ad. 
vance what will be acceptable to the customs authorities of 
various countries. 

Copies of the handbook, entitled “Foreign Marks of Origin 
Regulations”, can be purchased for 50 cents directly from the 
Bureau of Foreign and Domestic Commerce, Washington, 
D. C., or through any of the district offices of the Bureau 
located in principal commercial centers of the United States. 


Two-Brooded Strain of Corn Borer in New York 


Spread into Western New York of a strain of the European 
corn borer that produces two broods of borers each season 
has recently been noted by entomologists at the New York 
State Agricultural Experiment Station at Geneva. This strain 
of corn borer has proved more injurious than the single- 
brooded strain and in areas of severe infestation last season 
early sweet corn was rendered practically worthless, with 
many fields suffering from 80 to 100 per cent infestation. 
Medium early sweet corn was relatively free from injury but 
corn harvested after the first of September was about as 
seriously affected as the early crop. 

At present there is no wholly satisfactory commercial con- 
trol measure for the European corn borer, especially for the 
two-brooded strain, although several lines of investigation are 
under way that show promise of control, including the de- 
struction of crop remnants, introduction of parasites, the 
breeding of resistant varieties of sweet corn, and the develop- 
ment of insecticides, 
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